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Marking Criteria:
 We expect the learners to write minimum one well expressed point in three lines against each allocated mark. This means one needs to write 15 lines with 5 well expressed points to get high grades for a 5 marks question.
For high grades use examples and illustrations where appropriate. 
	Question 1: 
The housekeeping manager is accountable for the staff deployment, development, profitability and operating standards of the department. A successful housekeeping manager needs to be able to delegate, offer community guidance and direction. Such skills are a must to become a housekeeping manager.  It is the housekeeping manager who has the overall responsibility for the standards of cleanliness, maintenance and the financial accomplishments within the department.

Question 2: 
  The housekeeping staff manage the amenties by keeping check on the usable items in the rooms to determine their success in terms of profit or loss to the hotel. The hotel needs to come up with a set standard of maintaining the room. A very simple and systematic method of delivering standardized service is to make use of a checklist. 

Question 3: 
Proper food hygiene is very important when it comes to food preparation. Without washing hands and kitchen tools, diseases may easily spread. In some places though, this crucial matter is not always known and is unfortunately taken lightly. Since cross-contamination is a major cause of food poisoning and can transfer bacteria from one food item to other foods, it is crucial to be aware of how it spreads so you will know how to prevent it.

Question 4: 
Food Service Operations involve the procuring of raw materials, production of food and finally serving to the customers on demand. As the food service outlet varies, the type of services provided and also the food production process also varies. Yet the process can be depicted simply as, Input, Process and Output.
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